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of the vacation of any such apartment in order that adequate disinfection may be per- 
formed by this board. 

Resolved, That the public health requires that in all cases except where extreme 
precautions have been taken to prevent the apartment from becoming infected the 
disinfection shall be performed by thoroughly wetting with formaldehyde the walls, 
ceiling, and floor of the rooms occupied by the patient. In all other cases the rooms 
so occupied shall be disinfected with formaldehyde gas, or, at the discretion of the 
board, by thorough cleaning and renovating. 

Resolved, That the board of health hereby directs that no person having tubercu- 
losis of the lungs shall be allowed to remain in the same household where there are 
children under 16 years of age unless the patient can be and is adequately separated 
from the children so that in the judgment of the board there is no danger of the trans- 
ference of infection. 

Ice Cream — Board of Health to Regulate Manufacture of— Bacterial Standard. 

(Ord. Oct. 29, 1913.) 

An ordinance entitled "An ordinance establishing a sanitary code for the town of 
Montclair," passed April 9, 1907, is hereby amended as follows: 
Article 7, section 6, by adding thereto two clauses, as follows: 

1. The board of health may, from time to time, when in its opinion the public 
interest may require, permit, by resolution, the sale of ice cream that is manufactured 
from milk and cream that could not legally be sold as milk and cream, provided that 
such milk and cream are pastearized at a temperature equivalent to 145° F. for 20 
minutes, and provided that the maximum allowable bacteria counts of the pasteurized 
milk and cream are set forth in the resolution. 

2. No person shall sell or offer for sale in the town of Montclair any ice cream that 
contains over 500,000 bacteria per cubic centimeter, measurement to be made im 
mediately after the ice cream has been reduced to a fluid condition. 

Ice Cream— Manufactured from Pasteurized' Milk— Bacterial Standard. (Reg. Bd. 

ofH.,Dec.9, 1913.) 

Resolved, That until this resolution is rescinded ice cream that is manufactured 
from milk and cream that could not legally be sold as milk and cream may be sold in the 
town of Montclair: Provided, That the milk and cream are obtained from dairies that 
score at least 60 on the United States Bureau of Animal Industry score card : And pro- 
vided, That the cows have been examined by a veterinarian within one year and have 
been found to be in good health : And further provided, That the said milk and cream 
are pasteurized by the holding process at a temperature equivalent to 145° F. for 20 
minutes and that the bacteria count of the milk at no time after pasteurization ex- 
ceeds 50,000 per cubic centimeter and that the bacteria count of the cream at no time 
after pasteurization exceeds 250,000 per cubic centimeter. 

Meat— Inspection Before and After Slaughtering. (Ord. Oct. 28, 1913.) 

An ordinance entitled "An ordinance establishing a sanitary code for the town of 
Montclair," passed April 9, 1907, is hereby amended as follows: 

Article 7, section 9, by adding thereto the following clause: 

No pork, beef, veal, mutton, or lamb nor any part of any animal from which any of 
said meats is obtained shall be sold for food purposes or exposed for sale or held in 
possession in a store in which food is sold, unless the said animal has been examined 
both before and after slaughter by a meat inspector duly appointed by the United 
States Government, or by some other competent public official, and has been passed 
as fit for food and has been stamped with a proper identification mark or marks accord- 
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ing to the system adopted by the United States Bureau of Animal Industry. The 
provisions of this ordinance shall be construed to apply to all meat sausages and 
chopped meats. 

Milk and Cream— Bacterial Standards. (Ord. Oct. 28, 1913.) 

An ordinance entitle "An ordinance establishing a sanitary code for the town of 
Montclair," passed April 9, 1907, is hereby amended as follows: 

Article 8, section 7 (6) by adding thereto "No pasteurized milk that contains over 
10,000 bacteria per cubic centimeter shall be sold or offered for sale or delivered in 
the town of Montclair." 

Article 8, section 8, by adding thereto "No unpasteurized cream that contains over 
300,000 bacteria per cubic centimeter and no pasteurized cream that contains over 
100,000 bacteria per cubic centimeter shall be sold, or offered for sale or delivered in 
the town of Montclair. Cream that has been pasteurized must be labelled in the man- 
ner hereinbefore prescribed for labeling pasteurized milk." 

Any person violating any of the regulations above set forth shall, upon conviction 
thereof forfeit and pay a penalty of $25 for each offense. 

MORRISTOWN, N. J. 

Milk— Tuberculin Test of Dairy Cows Required. (Reg. Bd. of H., July 14, 1913.) 

Be it ordained by the board of health of the town of Morristown, That subdivision (/) 
of section 6, article 12 of the sanitary code regulating the production and sale of milk 
be amended so as to read as follows: 

(/) No milk shall be sold or offered for sale or distributed in the town of Morristown 
unless the cows from which it is obtained have within one year been examined by a 
veterinary whose competency is vouched for by the State veterinary association or 
other proper authority; and no license for the sale or delivery of milk within the limits 
of the town of Morristown shall be issued to any person, firm or corporation after Sep- 
tember 1, 1913, unless the applicant or applicants for such license has filed with the 
board of health a certificate of such veterinary that the cows from which the milk to 
be sold or delivered have been tested with tuberculin. Such certificate shall be 
accompanied by charts showing the reaction of each individual cow of the herd and 
a license may be withheld or revoked, unless it shall appear to the satisfaction of the 
board that all cows which react have been removed from the premises occupied by 
the herd. 

No cows may be added to the herd of any licensee unless certificates of satisfactory 
tuberculin tests of said cows have first been filed with the board of health. 

MOUNDSVILLE, W. VA. 

Milk and Cream — Production, Care, and Sale. (Ord. Aug. 11, 1913.) 

Section 1. No milk shall be received, held, kept, offered for sale, sold, or delivered 
in this city without a permit in writing from the clerk of said city issued by him 
by order of council and subject to the conditions imposed by council. 

Sec. 2. No milk which has been watered, adulterated, reduced, or changed in any 
respect by the addition of water or other substance, or by the removal of cream, shall 
be brought into, held, kept, offered for sale, or sold at any place in this city, nor 
shall anyone keep, have, offer for sale, or sell in this city any such milk. The 
term "adulterated," when used in this section, means: 

First. Milk containing more than 88 per cent of water or watery fluids. 

Second. Milk containing less than 12 per cent of milk solids. 

Third. Milk containing less than 3 per cent of fats. 



